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‐ ”Certification Does Not Protect Consumers”Objectives
In order to document the authenticity of organic food products, a wide range of different
analytical methods and protocols will be applied on samples, obtained both at the field and farm 
level and as processed plant based food products. The analytical methods have been selected
according to the following basic criteria:
i) previously documented in the scientific literature as promising tools for discrimination
between organic andconventional samples 
ii) can potentially be developed into a fast screening procedure, and 
iii) the analytical costs per sample are low to moderate.
The results of the measurements will be evaluated and continuously discussed with a range of 
experienced control laboratories as well as inspection and certification bodies for their relevance





The unique chemical fingerprint of organic plant productsScientific IdeaHypotheses
The following main hypotheses (h) will be tested:
h1. Organic plant samples can be authenticated at the field and farm levels
under conditions where bias is introduced by differences caused by e.g. 
farming practise, geographical location, plant cultivar and
growth season.
h2. Authentication of the organic origin is maintained in processed cereal
and vegetable samples when data from suitable analytical methods are
applied and combined.
h3. The validated methods can be implemented by relevant stakeholders




Metabolomic Fingerprinting:Expected results and  ”added value”
•P r o v i d e ”proof‐of‐concept”
• Identify bottlenecks in implementation
•I f  sucessful: prepare for official CEN/AOAC Validation
• Impossible for a single country 
– Analytical/Scientifically
– Validation required at EU level
• Elimination of geographical and enviromental
chemical imprintsThank you !